'WORLD FAMOUS. 
ADORED FOR YEARS. 
100% NATURAL. 
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Nature maud the #1 selling lip balm u/iih its signature "tin^". Getting it into the 
cube torn the tricky pan. See all of out time-tested ckssies at burtsbees.com/classics 
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RENOVATION 



lightened biryani 

substituting cauliflower for rice adds nutrients 

by Erin Grdham 




observing Passover involves certain 
diclary restrictions. Several grains, 
including wheat, rye, and bariey, are 
[orbidden, except In ihe fonn of ibe 
unleavened bread called mmo. This 
tradilion recalls ihc hurried departure from 
Egypl, when there was no time lo let bread 
rise. Some people also see ihe unleavened 
bread as a symbolic removal of "pnlfiness" 
(arrogance, pride) from our lives. Olher 
[orbidden foods include spelt and oats, as 
well 05 com, tice, millet, legumes, and 
certain spices like cumin. Traditional 
Jewish dietary laws also apply, esicluding 
pork, shellfish, and dishes combining meat 



lied wine adds Havor to both Sweet and 
Savory Beef Brisket and a side of Pan- 
Braised Asparagus. End the meal with 
Toasted Pecan Crunch Chocolate Cake, a 
moist llourless chocolate cake thaii rich 
with toasted pecans. The accompanying 
nut brittle can be served as a garnish, or 



SWEET AND SAVORV BEEF BRISKET 



PASSOVER SNACKS 



halved and dish maybe frozen. 
5 Ihs, lean Geet Drisket 

'li tsp. freshly ground black pepper 

3 carrots, cut Into 1-Inch pieces 



I cup dry red wine 
I cup dried apricots 
I cup pitted prunes 



many other easy options for holiday noshing. -Xljr. 




ACBlat* Almonil Dallght: tor a simple sweet snack, drlijle melted dark chocolate on malj 



1. Preheat oven lo 350°E Pat brisket dry. 
Sprinkle with salt and pepper. In a lai^ 
Dutch oven or oven-safe pol, heal oil over 
high heat- Sear the meat on all sides (about 
7 minutes per side), then transfer to a plate. 

2. Lower heal to medium and add carrots, 
leeks, and garhc to the pan and cook until 
slighdy softened, about 8 to 10 minutes, 
stilting occasionally. 

3. Return meal to the pot. Add broth and 
wine, cover, and hake for 1 '/i hours. Add 
apricots and prunes, cover, and return to 
oven to cook tmtil brisket is very tender 



tented with foil, for 30 minutes. 

5. While btiskct rests, place pot with the 
juices on the stovetop and heat over 
medium-high heat to reduce juices by 
about half, about 15 to 18 minutes. 

6. Cut brisket into diin slices [about %-inch 
[hick) against the grain. Just beloie serving, 
place brisket slices in pan with reduced 
juices and heat for a few minutes to warm 
through, 

7. To serve. iransFet meat and sauce lo a 
serving plalter. Camish with parsley sprigs 
tr desired. 




\\Ule iv^gredients 




POSITIVE" 



During [he nearly six weeks of Lenlen 
fasting leading up lo the holiday, ihere aiv 
kinds of foods, notably 



in the E 



Satuiday midnlghl church 
service, friends and fsmily gather lo bleak ihe 
fast with feasts, iMth in ihe early tnaming 
hours with a heany. meol-filled soup, and 
again later in the day after the morning 
church service. 

Take some Irtspiration bom the Greek 

this year. Lamb is the cDmerstone of a Gieek 
meal — try out Rosemaiy-Mini Roasted Leg 
of Lamb, In Lemon-Otegano Roasted 
Potatoes, crispy-edged Pmgerlings are coaled 
in an hcrbcd lemon ?c5t mixture. Our elegant 

with feta-stuffed roasted red pepper swirls. 
Then theie^ the sweet Rnish s galahUibou- 
TCho (ptonounced gpli-lM-loh-bon-ieh-hoh). a 
deliaous concoction of custad baked 
between layets of flaky phyllo pasliy VJe add 
a springtime elemem with a fresh stiawbcrry 
lopping. Finish the meal by sipping Greek 



I. En 0 food processor, combine feta cheese, 
'^^ tsp. of the thyme, 1 Tbsp, of the oil. and 
black pepper. Puree for about 30 seconds to 
combine. Mixture should be thick but 

:, If needed, pour water through 



rtubejusi 



eadable 



them. Rinse and pat dry. Spread a thin layer 
of cheese mixture over the surface of each 
!r. Roll each pepper the long way, like 



jelly roll, tightening as yo 



roll.P 



am-side down or 
fteeie for 10 mitiui 
and make ea 
3. Meanwhik. add Iclluce. cucumber, and 
onion lo a large bowl. In a small bowl, 
whisk toother vinegar, remaining 2 Tbsp. 
oil, and remaining tsp. thyme. Pour over 

Divide salad among 6 plates. Remove led 
peppers from the ficezer. Use a sharp knife lo 
cut each roll into plnwheel shccs aboul 
Vi-inch 10 VH-inch thick. Top each plate with 
the pinwheels, 3 olives, and a tomato wedge. 
Serve with pita bread, if desired 



nl Roasted Leg ol Lainb is 



Rossi Asti SpunHntl, a fresh sparKllr 
wine that's low In alcohol and aciOily 
and mahes a great partner Tor truit 



FeEa-rdted red pepper pinwheels bring an 
elegant llair to this salad laced with Greek 
llavors. Recipe may be halved, 

'li cup crumbled reduced-lal feta cheese 

3 Tbsp, eitra-virgin olive oil, divWeO 



1 cucumber, peeled and coarsely cnopped 
Z Tbsp, red wine vinegar 




Eggs are symbolic ( 
nanycr 



holiday; 



lie ihe primary binding and leavening 
ageni in Passover recipes, since using flour 
and yeasl is prohibited. And dccomled 
hard-boiled eggs land iheir chocolate 
CDuntcrpans) ore a iradiiional Hosier 
ravorite. For breakfast, we oiler egg-based 



and East 



showcasing iheir veisatility as a nulrilious 
and aflbrdable source oF protein. 

During Passover, wheat can he used 
only in matzo. so recipes without matzo 
are inhcrcnily gluten free (barky and oats 
arc also prohibited). We olTer a Potato- 
Crusted Spring \fegelablc Tart leaturing 



-y, like r 



eaklast 



tragus. 




comlort food ai any time of the year. As with 
French toast, pieces of mslzo are snaked in 
an egg mixtuiE befoie being cooked in a 
skillel, MatzD brie can be savory, cooked 
with onions or scallions, or sweet, as in our 
Caramelized Matio Brie with Blueberry 
Compote, sprinkled with cirmamon and a 
homemade blueberry sauce. 

For an Easter breakfast. Easy Artichoke 
Eggs Benedict cuts back on fat with a 
delectable purged artichoke sauce instead 
of the [radiiionai hollandaise. Flavorful 
Spinach-Gruyiie Pockcis have it all — 

in Q buttery puR" pastry package. Quick to 



deoartmenl. Sea iter Ihem In juice 
gtasses among otner symbols of spring, 
and mlli - a pretty tablescape. 



breakfast when served with a fresh frai 
salad and yogun. They're easily portable at 
room lempeiatuie for a breakfast on the go. 

Holiday breakfasts can be as special as 
dinners, hut wiihoul as much fuss and 
preparation, Stan some new trailitions with 
these redpes that showcase springtime flavors. 

EA5V ARTICHOKE EGGS 



Ariiihoke hearts are mixed with chopped 

lireakfaBt dish. A lightened artichoke 
scijce stands in for rich high-fat and 
high-cholesterol hollandaise sauce. Omit 
the Canadian bacon for a vegetarian 
option. Recipe may be halved. 



up reduced-fat mayonnaise 
>p. graleO lemon zest 



whole wheat English muffins 



Ihe poaching vialer for eggs. The vinegar 
helps coagulale the proteins In the whiles 
and also helps them hold their shape. 



liong 



rithm 



a food proc 



stard. le 



and pepper and puree until smooth. 
Add buttermilk and purfe. Mbiture should 
have the consistency of a thick sauce. Add 
additional buttermilk if needed. Set aside. 
2. Spray a large skillet with vegetable 
cooking spray and heat over medium-high 



aside. Cut reserved anichoke beans in 
quarieis and add to the skillet just to heat 
though. Return bacon lo skillet and stir to 
mis with artichokes. Turn off heat and 
cover pan lightly with foil, 

3. Split En^isH muffins In half and toast 
until fightiy gofden. 

4. Line a pfate with paper toweis. Fiif a 

inches of water and add vinegar. Bring lo 
a boil over high heal, then lower heat to 
maintain a simmer. Crack an egg into a 
small dish. Drop the egg slowly into the 

spoon, move whiles close to the yolk 

of yolks. When an egg is done, remove 
with a slotted spoon and place on 
prepared plale, 

5. To serve, place the split English muffins 
on each of 4 plates. Divide the bacon- 
artichoke mixture among the halves. Top 
each with a poached egg, then spoon a 

Sprinkle with chopped chives. Ser« with 
additional sauce in a howl on the side. 



VvUle iv^gredients 




POSITIVE" 



100% taste. 
0% artificial NEW 
preservatives. 



It's time to believe i u&usiy. 

For delicious recipes, visit \^ ' S^^'^'^P^^^^ , — - 

tTydeliciouslysimple.com \ — ' -.^^^ 



Real Taste 
from Real 
Ingredients 




^SIMPLY" 
DELICIOUS 



HANNAFORD 



One Technique, Many Meals 

Add variety to your culinary repertoire with a new sicill 




winner ol three 
conseculiue golds 

al the 
U.S. Championship 
Cheese Contesi 
and Best Foreign 
Cheese at the Global 
Cheese Awards. 




107 IN, Pleasant View Road 
PlymoLith, Wisconsin 53073 





fresh magazine 

celebrates 10 delicious vears 



Help us celebrate the 10th anniversary of fresh magazine and you'll be entered 
for a chance to win a $500, $250, or $50 Hannaford Gift Card! 




will be included in a special Besl of Fresh cookbook edition. Lo be published in OcLober 2014. 
We hope you'll nominaie your favorite recipe{s) — Irom any issue of fresh — For a spol in the Best of Fresh 
cookbook. To panicipaleJusL send us [he name of [he recipeCs) hy May 1, 2014. You may nominate one lecipe 
or as many as you wan[, and eveiyone who participates will be entered in a ilrawing [o win a Gift Card." 
Sena your favorite redpe [io[nl[iatlo[is to treshmaga7irie@hannatora.com, 
and be sure to Include your name, address, and phone nun^ber. 



^nectresse 

natural no calorie sweetener 




beverage refresh-mint 




